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ides, a 574 
role of, 574 
Ethanol, solubility of lard in, 610 
Ethenoxylation, of fatty acids and alcohols, 39 
of tallow alcohols, 516 
Ethoxylation, methods of, 181 
Ethyl linolenate, autoxidation polymers from, 
70 
preparation of, 43 
Ethylene dichloride, solubility of fatty acid in, 
151 


548 


Ethylene oxide derivatives, surface properties 
of, 39 

Ethylene oxide, determination of, in copra 
products, 450 

Ethylenediamine tetra-acetate, in detergents, 
analysis for, 199 


F 


Fat bleom, nature of, on chocolate, 533 
Fats, antioxidants for, 81 
composition of, 129 
detergents from, 100 
influence of, on health, 84 
intestinal absorption of, 250, 251 
methanolysis of, 165 
plasticization of, 159 
yellow colors for, 217, 314 
Fats in nutrition and health, symposium, 56% 
Fatty acid chlorides, preparation of, 107 
Fatty acid esters, epoxidation of, 134 
surfactants from, 181 
Fatty acid still pitch, soi! conditioning by, 149 
Fatty acid thiol esters, x-ray data for, 71 
Fatty acids, acetamide for purification of, 127 
branched chain, occurrence of, 129 
chromatography of, 377 
conjugated, Diels-Alder adducts from, 136 
determining rosin acids in, 24 
determination of, in soap, 252 
ethenoxylation of, 39 
in-situ epoxidation of, 161 
odd-carbon numbered, occurrence of, 129 
polyunsaturated, determination of, 360 
solubilities of, 151 
trans-unsaturated, occurrence of, 129 
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Fatty 7 sulfates, manufacture and use 
of, 

Fatty 7 Bre vinyl ethers, polymerization of, 
244 


Fatty alcohols, manufacture of, 175 
surfactants from, 175, 181 
viny! ether polymers from, 244, 307 
Ferricyanide, lipoxidase inhibition by, 529 
FD & C Yellows 3 and 4, coloring fats with, 
spectrum of, 314 
Fire protection, in solvent-extraction plants, 
432, 434 
Fish oil, nutritive value of, 421 
Flavor reversion, causes of, 606 
Fluorolube, stability of tocopherol in, 513 
Foods, determining fat stability in, 427 
surfactants for, 203 
Frying, effect of, on nutritive value of fat, 421 
Frying fats, nutritional quality of, 578 


thermal polymers in, 351 


G 


Gallic acid, antioxidant activity in lard, 81 
Gentisie acid, antioxidant activity in lard, 81 
Glutathione, lipoxidase activation by, 529 
Glycerides, chromatographic analysis of, 261 

chromatography of, 377 

digestion and absorption of, 570 

fractionation of, with aleohol, 587 

with urea, 587 Aa 
separation of, by countercurrent distribu- 
tion, 77 

thermal-diffusion fractionation of, 603 
Glycerine, crude, analysis of, 363 
Glycerine analysis, international study of, 591 
Glycerolysis, of coconut oil, 587 

of lins oil, 587 

of sesame oil, 587 

of tung oil, 585 
Glyceryl monoeleostearate, preparation of, 585 
Goat fat, constituents of, 129 
Gonads, effect of fat deficiency on, 574 
Gossypol, analytical method for, 247 

complex with protein, 21 

destruction of, in soapstock, 299 

determination of, 399 

effect of, on feed value of cottonseed meal, 

fixation of, in cottonseed meal, 537 

in cotton soapstock, 539 

nutritive value of, 21 

reaction of cottonseed oil with, 399 ' 

reaction with amino acids in cottonseed oil, 

97 


597 
removal of, from cottonseed oil, 72 
solubility in hexane, 72 
Gossypol Schiff base, hen feeding with, 548 
Guar seed oil, properties of, 459 
stabilization of, 459 


H 


Health, effect of dietary fat on, 84 
role of fat in, symposium, 559 
Heart disease, relation of fat to, 559, 584 
Heat, effect of, on corn oil, 407 
effect of, on frying oils, 351 
effect of, on nutritive value of fats, 578 
effect of, on tocopherol contents of fats, 544 
Heated fats, effects of, on rats, 351 
Heliconia wax, phase changes in, 388 
Heptadecanoic acid, chromatography of, 377 
d I, chr tographic determination 
of, 131 
ethenoxylation of, 39 
Hexadecatetraenoic acid, 
377 





chromatography of, 


Hexahydroxybenzene, antioxidant activity of, 
in lard, 81 

Hexane, solubility of gossypol in, 72 

Hexyl thiol esters, x-ray data for, 71 

Horse fat, constituents of, 129 

Hydrocarbons, soap solutions in, 386 

Hydrogenated castor oil, composition of, 302 

Hydrogenated cott d oil, effect of heating 
on, 351 

Hydrogenated fat, effect of heat on, 578 

effect of, on serum lipides, 563 

Hydrogenated oils, determining oxidation of, 

606 





Hydrog ted shorteni measuring flow- 





properties of, 495 
Hydrogenation. kinetics of, 12 
of castor oil, 302 
of methyl oleate, 336 
selectivity of Raney nickel in, 12 
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Hydrolysis, by Twitchell process, 500 
yGregatnane, antioxidant activity of, in lard, 


a. acid, antioxidant activity of, 

in lard, 81 
lipoxidase inhibition by, 529 

Hydroxyhydroquinone, antioxidant activity of, 
in lard, 81 

Hydroxyl value, of mineral waxes, 7 

Hydroxylamine, determination of 
with, 356 

Hydroxystearic acid, ethenoxylation of, 39 


lactones 


lodine, staining lipide chromatograms with, 
377 

lodoacetate, lipoxidase inhibition by, 529 
lodomethylphenol, as antioxidant, 404 


Isomerization, during hydrogenation, 336 


J 


Java olive oil, composition of, 452 


L 


Lactones, chromatographic separation of, 356 
Lard, alkylated phenols as antioxidants for, 
249 


antioxidants for, 1, 81 
composition of, 563 
determining stability of, 427 
effect of, on serum cholesterol level, 563 
measuring flow-properties of, 495 
methanolysis of, 165 
nutritive value of, 421 
phenolic antioxidants for, 404 
plasticized, baking tests with, 159 
solubility of, in alcohol, 610 
tocopherol in, 544 
Latex paints, plasticizers for, 9 
Lather quickness, measurement of, 53 
Laurate, magnesium, viscosities of solutions 
of, 6 
Lauric acid, acetamide in purificaiion of, 127 
chromatography of, 377 
condensation of diethanolamine with, 323 
ethenoxylation of, 39 
Lauryl sulfate, emulsion stabilization with, 34 
Lecithin, effect of, on shortening flow-proper- 
ties, 495 
Licuri wax, phase changes in, 388 
Life expectancy, relationship of diet to, 503 
Linoleate, action of lipoxidase on, 529 
effect of thermal oxidation on, 594 
hydrogenation of, 12 
isomerization of, 15 
methyl, stability of tocopherol in, 51% 
Linoleic acid, chromatography of, 377 
in soybean oil, 491 
nutritive value of, 559, 574 
oxidation products from, 411 
role of, 574 
Linolenate, action of lipoxidase on, 529 
ethyl, autoxidation polymers from, 470 
methyl, stability of tocopherol in, 513 
Linolenic acid, chromatography of, 377 
in soybean oil, 491 
isolation of, 43 
oxidation products from, 411 
role of, 574 
Linseed oil, glycerolysis of, 587 
linolenic acid from, 43 
refining of, 293 
solubility of, in 2-propanol, 401 
thermal-diffusion fractionation of, 603 
stability of, 96 
thermal polymerization of, 466 
thermal polymers from, 351 
Linseed vinyl ether polymers, molecular weight 
of, 307 
Linseed vinyl ethers, polymerization of, 244 
Lipase, from rapeseed, 66 
mechanism of glyceride hydrolysis by, 570 
Lipides, metabolism of, 570 
paper chromatography of, 377 
serum, effect of dietary fat on, 563 
Lipidium sativum oil, antioxidant in, 96 
Lipoxidase, mechanism of action, 529 
Lithium sulfoalkanoate, properties of. 100 
Liver, effect of fat deficiency on, 574 


M 


Magnesium soaps, viscosities of solutions of, 
386 


Magnesium sulfoalkanoate, properties of, 100 
Maleate, lipoxidase inhibition by, 529 
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Maleic a adducts of conjugated acids 
with, 


Margarine, cain agents for, 314 
determining oxidation of, 606 
stability of carotenoids in, 217, 314 
use of f-carotene in, 217 


Margarine oil, heated, nutritive value of, 578 

Marine oil, chromatographic analysis of, 131 

Menhaden oil, chromatographic analysis of, 
131 





composition of, 377 
thermal-diffusion fractionation of, 603 
Methanol, reaction of fat with, 165 
Methoxy phenols, as antioxidants, 404 
Methyl esters, chromatography of, 377 
gas chromatography of, 411 
preparation of, 165 
stability of tocopherol in, 513 
thermal-diffusion fractionation of, 603 
Methyl linoleate, hydrogenation of, 12 
isomerization of, 15 
Methyl oleate, autoxidation of, 333 
hydrogenation of, 336 
preparation of, 336 
reaction of perlauric acid with, 134 
Methyl silicone, stability of tocopherol! in, 513 
Methy! stearate, dilatometric curves for, 30 
reaction of sucrose with, 185 
Mineral waxes, determining functional groups 
in, 7 
Monoglycerides, effect of, on shortening flow- 
properties, 495 
preparation from tung oil, 585 
urea adducts from, 587 
Monoolein, chromatography of, 377 
physical properties of, 239 
Monostearin, chromatography of, 261 
Mung bean, lipoxidase activity of, 529 
Mustard oil, antioxidant in, 96 
Myristic acid, acetamide in purification of, 127 
chromatography of, 377 
ethenoxylation of, 39 
Myristy!l sulphate, effect of builders on sorp- 
tion of, 493 


N 


N-alkyl §8-aminopropionates, properties of, 188 

Naphthy!l thiol esters, x-ray data for, 71 

NDGA, antioxidant activity of, in lard, 81 

Neutral oil, chromatographic determination of, 
‘e 


Nickel, hydrogenation of castor oil with, 302 
pn nmeniaen, identification of amines as, 
PE... identification of 
amines as, 358 
Nitromethylphenol, as antioxidant, 404 
Nonionic detergents, analysis of, 191 
Nonionic surfactants, manufacture and uses 
of, 181 
market data on, 203 
properties of, 39 
Nordihydroguai iaretic 
tion by, 
Nutrition, role of fat in, 


acid, inhibi- 


lipoxidase 





symposium, 559 


O 


Octadecanol, ethenoxylation of, 
solidification of mixture with stearic acid, 
76 


n-Octadecylamine, gossypo! binding by, 548 
n-Octylamine, gossypol binding by, 54% 
Oil field flooding, surfactants for, 209 
Oils, determination of soap in, 320 
determining oxidation of, 606 
effect of thermal oxidation on, 594 
solubilities of, in 2-propanol, 401 
stability of carotenoids in, 314 
thermal-diffusion fractionation of, 603 
yellow colors for, 314 
Oiticica oil, thermal polymerization of, 466 
Oleates, assimilation of, 505 
methyl, stability of tocopherol in, 513 
Oleic acid, autoxidation of, 333 
chromatography of, 377 
ethenoxylation of, 39 
methanolysis of, 165 
infrared spectrum of, 107 
oxidation products from, 411 
reaction of, with butyl alcohol, 57 
reaction of, with PCls, 107 
solubility of, 151 
Oleoyl chloride, infrared spectrum of, 107 
preparation of, 107 
Oleyl alcohol, ethenoxylation of, 39 
Olive oil, composition of, 563 
effect of thermal oxidation on, 594 
effect of, on serum cholesterol level, 563 
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hydrolysis of, by rapeseed lipase, 66 
solubility of, in 2-propanol, 401 
thermal-diffusion fractionation of, 603 


Optical brighteners, in detergents, analysis 


or, 199 
Ore flotation, surfactants for, 203 
Ouricuri wax, phase changes in, 388 . 


Ox fat, constituents of, 129 

Oxidation, determination of, 606 
Oxidized fats, tocopherol! in, 544 
Ozonization, structural analysis by, 336 


Paints, surfactants for, 203 
Palladium, isomerization of linoleates with, 
15 


Palm kernel oil, composition of, 175 


Palm oil, composition of, 563 
effect of, on serum cholesterol level, 563 
solubility of, in 2-propanol, 401 
thermal-diffusion fractionation of, 603 


Palmitic acid, acetamide in purification of, 
123 


chromatography 
ethenoxylation of, 
solubility of, 151 
Paimitoleic acid, chromatography of, 377 
Palmitolinoleic acid, chromatography of, 377 
Palmitolinolenic acid, chromatography of, 377 
Paper, surfactants for, 203 
Paper chromatography, of lipides, 377 
of marine oil, 131 
Peach extracts, synthetic, analys 





of, 356 








Peanut, lipoxidase activity of, 
Peanut oil, composition of, 563 
determining oxidation of, 606 
effect of, on serum cholesterol level, 563 
methanolysis of, 165 
refining of, 293 
solubility of, in 2-propanol, 401 
stabilization of, 459 
thermal! diffusion fractionation of, 603 
thermal polymers from, 351 
Peas, green, lipides of, 509 
lipoxidase activity of, 529 
Peat wax, analysis of, 7 
Pentadecanoic acid, chromatography of, 377 
Pentandediol, tetrahydrophthalic polyester of, 
Peracetic acid, epoxidation with, 57 
Perlauric acid, epoxidation with, 134 
Peroxides, destruction of tocopherol by, 544 
silicic acid adsorption of, 544 
Pesticides, surfactants for, 203 
Petroleum, surfactants in production of, 209 
Petroleum products, surfactants for, 203 
Pheasant fat, constituents of, 129 
Phenols, antioxidant activities of, 404 
Phenolic antioxidants, activity of, in lard, 81 
Phenylstearic acid, ethenoxylation of, 39 
Phloroglucinol, activity of, in 
lard, 81 
Phosphates, in detergents, analysis for, 199 
Phospholipides. role of, in glycerine metab- 
olism, 570 
serum, effect of dietary fat on, 563 
Phosphorus pentachloride, reaction of oleic 
acid with, 107 
Pig fat, constituents of, 129 
Pinacyanole test, 100 
Pisum sativum, lipides of, 509 
Plant growth, effect of surfactants on, 215 
Plasticizers, for polyvinyl acetate, 9 
Plastics, surfactants for, 203 
Podbielniak centrifugal contractor, for soap, 


antioxidant 


Polyethylene glycol esters, analysis of, 342 
Polymerized fats, composition of, 466 
nutritive value of, 421 

Polyvinyl acetate, plasticizers for, 9 

Polyvinyl chloride, compatibilities of esters 
with, 136 

Potash soaps, lather quickness of, 53 

Potassium permanganate, structural analysis 
with, 336 

Potassium sulfoalkanoate, properties of, 100 

Potato chip frying, fat changes during, 578 

Potato chip frying oils, effect of heat on, 351 

Potato chips, determining stability of, 427 

Pressing, machinery for, 4 

Pristic cuspidatus liver fat, composition of, 
25 





2-Propanol, solubility of oil in, 401 
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Prepyl gallate, antioxidant activity of, in lard, 


a oa inhibition by, 529 

Protocatechuic acid, antioxidant activity of, 
in lard, 81 

Pyridoxine, effect of, on nutritive value of 
polymerized fat, 421 

Pyrocatechuic acid, antioxidant activity of, in 
lard, 81 

yrogallol, antioxidant activity of, in lard, & 

P llol t lant f lard, 81 

Pyrophosphate, determination of, 124 


Q 


Quokka fat, constituents of, 129 


R 


Rabbit fat, constituents of, 129 
+-Radiation, autoxidation of oleate with, 333 
Raney nickel, hydrogenation with, 12 
Rapeseed, lipase from, 66 
Rapeseed oil, determining oxidation of, 606 
hydrolysis of, by lipase, 66 
refining of, 293 
solubility of, in 2-propanol, 401 
thermal-diffusion fractionation of, 605 
Rat fat, composition of, 505 
constituents of, 129 
Rats, §-carotene activity for, 217 
cottonseed meal diet for, 21 
effect of heated fats on, 351, 421 
effect of thermally oxidized oils on, 594 
fat deficiency in, 574 
feed value of cottonseed meal for, 454 
Refining, acetic anhydride in, 93 
of degummed cottonseed oil, 72 
Refining loss, determination of, 7: 
Refining methods, effect of, on cottonseed 
soapstock, 38 
Resins, catalysis of epoxidations by, 161 
Resorcinol, antioxidant activity of, in lard, 81 
Resorcylic acid, antioxidant activity of, in 
lard, 81 
Riboflavin, effect of, on nutritive value of 
polymerized fat, 421 
Rosin acids, determination of, 24 
Ryegrass fat, constituents of, 129 


9 
7 


> 





Ss 
Safety symposium, 112, 451 
Safflower oil, composition of, 563 
effect of, on serum choleste rol level, 563 
heat bodying of, 448 
solubility of, in 2-propanol, 401 
thermal-diffusion fractionation of, 603 
therma] polymerization of, 466 


Salicylic acid, antioxidant activity of, in lard, 
81 


Saponification, by Twitchell process, 500 
Saponification value, of mineral waxes, 7 
Screw-press operations, 4 
Sesame oil, composition of, 563 
giycerolysis of, 587 
solubility of, in 2-propanol, 401 
therma|-diffusion fractionation of, 603 
Shaal oven method, 427 
Shampoo, detergents for, 175 
Shark liver fats, composition of, 425 
Sheep fat, constituents of, 129 
Shortening, composition of, 578 
effect of heating on, 351, 578 
nutritive value of, 421 : 
plasticized, baking tests with, 159 
production of, in New Zealand, (4) 21 
yellow colors for, 314 
Shortening flow-properties, measurement of, 
495 
Silica gel, glyceride analysis with, 261 
Silicates, in detergents, analysis for, 199 
Silicic acid, for analysis of marine oil, 151 
removal of peroxides by, 544 
Sinapsis arvensis oil, antioxidant in, 96 
Skin, effect of fat deficiency on, 574 
Seaps, conductivimetric determination of, 320 
determination of fatty acids in, 252 
determination of, in oils, 293, 320 
fatty acid content of, 17 
lather quickness of, 53 
removal of, from oils, 203 
viscosities of solutions of, 386 
washing and finishing of, 103 
Seap dryer, conductivity method for control 
oO 17 








Senpeteck, cottonseed, composition of, 539 
degossypolization of, 299 
Sedium myristyl sulphate, effect of builders 
on sorption of, 493 


Sedium sulfoalkanoate, properties of, 100 
Soil conditioning, by fatty acid still pitch, 149 
Soils, effect of surfactants on, 215 
Solvent-extraction, savety during 112 11 
18, 119, 121 
Solvent-extraction plants, fire protection for 
32, 454 
personnel safety in, 440, 442 
safety stutistics fo 431 


Solvents, storage of, 444 
Sorghum, wax from, 519 
Soybean, lipoxidase activity of, 529 
Soybean fatty acids, Diels-Alder adducts from, 
136 
oxidation products from, 411 
Soybean oil, acetic anhydride refining of, 93 
composition of, 491 
countercurrent distribution of, 
determining color of, 485 
determining oxidation of, 606 
epoxidation of, 161 
xlyceride structure of, 
hydrolysis of, by Tv itchell process, 500 
methanolysis of, 16° 
refining of, 293 
solubility in 2-propanol, 401 
thermal-diffusion fractionation of, 60 
thermal polymers from, 351 
tocopherol in, 544 






Soybean oil meal, toxic protein from, 46! 
Soybean vinyl ether, polymerization of, 244 
Soybean vinyl ether polymers, molecular weight 


of, 307 
Sperm oil, thermal diffusion fractionation of 
603 
Sperm whale head oil, composition of, 175 
Squalene, chromatographic determination « 
131 
Stability test methods, 427 
Staley 50 oil process, 95 
Statistical experimental design, (7), 19 
Stearamide, solidification of 
stearic acid, 76 
Stearate, methyl, stability of tocopherol in, 5 


Stearic acid, acetamide for 
chromatography of, 
ethenoxylation of, 39 
reaction of, with PCls and PCl», 107 
solidification points of binary mixtures of 


mixture with 





purification of, 12 











ai 
solubility of, 151 
Stearonitrile, solidification of mixture wit! 
Stearic acid, 76 


Stearoy! chloride, preparation of, 107 
Steary!l vinyl ether, polymerization of, 244 
Stearyl vinyl ether polymers, molecular weight 


of, 307 


Sterculia foetida seed oil, composition of, 452 
Sterculic acid, occurrence of, 452 
Stilbene quinone, as antioxidants, 404 
Sucrose, reaction of methyl stearate with, 185 
Sugar cane wax, phase changes in, 388 
Sugar esters, preparation of, 185 
Sulfates, in detergents, 
Sulfation, of tallow alcohols, 516 
Sulfonated fatty acids, salts from, 100 
Sunflower seed oil, hydrolysis of, by rapeseed 
lipase, 66 
solubility in 2-propanol, 401 
Surfactants, analysis of, 191 
as soil additives, 215 
for oil field flooding, 209 
market data on, 203 
uses of, 203, 209 
Swietenia macrophylla seed oil, composition 
of, $ 


analysis for, 199 


Syndets, analysis of, 191 


T 


Tall oil, determining rosin acids in, 24 
Tallow, composition of, 175 

detergents from, 516 
Tallow alcohols, detergents from, 516 
TESOM toxicity, 461 
Tetradecanol, ethenoxylation of, 39 
n-Tetradecylamine, gossypo!l binding by, 548 
Tetrahydrophthalate polyesters, epoxidation of 

57 

Textiles, surfactants for, 203 
Thermal oxidation, of corn oil, 407 


Thermal polymers, digestibility of, 578 
physiological effects of, 594 
Thermal-diffusion fractionation of glycerides, 
6038 
Thiol-esters, x-ray data for, 71 
Thiol reagents, lipoxidase inhibition by, 529 
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Tocopherol, antioxidant activity of, in lard, 8 
chromatographic determination of, 151 
determination of, 310 
in corn oil, 310 
in oxidized fats, 544 
stabilization of lard with, 1 
stabilization of linseed oil with, 96 

a-Tocopherol, lipoxidase inhibition by, 529 

d-a-Tocopherol, stability of, 513 

p-Toluenesulfonamides, identification of amines 

as, 358 
Toluhydroquinone, antioxidant activity of, in 
lard, 81 

Tomato, antioxidants from, | 

Trans-acids, occurrence of, 129 

Triacetin, hydrolysis of, by rape 

Tributyrin, hydrolysis of, by rapeseed lipase, 

66 


eed lipase, 66 


Trichloroethylene, solubility of fatty acid in, 
5 
Trichlorethylene-extracted soybean oil 
toxic protein from, 461 
Triethanolammonium = sulfoalkanoate, 
ties of, 100 
Triglycerides, chromatographic 
of, 131 
intestinal absorption of, 250, 251 
serum, effect of dietary fat on, 563 
Triolein, chromatography of, 377 
hydrolysis of, by rapeseed lipase, 66 


meal, 
proper- 


determinat on 


Appointments for 1957-58, (1) 15, (4) 
22, (8) 6, (11) 18 

Cellulose Yield, report, 1956-47, 263 

Fat Analysis Subcommittees, continuous flow 
method of sampling, report, 1956, 164 

dilatometric methods, report, 1956-57, 344 

fat stability, report, 394 

monoglycerides, report, 1956, 

neutral oil, report, 1956-57, ¢ 

oxirane oxygen, report, 476 


Acorn oil, commercial availability of, (10) 36 

Adler, Howard. Book Review Encyclopedia of 
Chemical Reactions, Vol. VI, by Hampel, 
(8) 24 

Ammonium _ sulfate, distribution and sale of, 
(3) 2 

Arnold, L. K. Book Review—Selected A.S.T.M. 
Engineering Materials Standards by 
American Society for Testing Materials, 


(3) 24 
B 
Baarson, R. E. See McCorkle, M. R. 
Baldwin, A. R. Book Review—-Fats, Oils, De- 
tergents Yearbook 1955 by Daubert, (1) 


Geology and Ourselves by Edmunds, (1) 


— Our Journal What Is It?, (1) 
Satie S. T. Book Review, The Sento. Vol. 
IV, by Simonson and Ross, (11) 
Beck, M. A., retires, (7) 8 
Benedict, J. H. Technical report of the Cin- 
cinnati meeting, fall, 1957, (11) 28 
Bleaching earth, A.O.C.S. official, (5) 18 
Book Review, Automation Its Purpese and 
Future by Pyke, (9) 27 
Biochemical Problems ee Lipides by Popjak 
and LeBreton, (5) 19 
The Chemical Constitution of Natural Fats 
by Hilditch, (1) 18 
Chemical Engineering Reports, 4th ed. by 
Kobe, (8) 24 
Chemical Engineering 
(5) 20 
The Chemical Formulary, Vol. X by Ben 
nett, (10) 29 
Chemical Process 
Shreve, (5) 21 
The Chemistry and Technology of 
2nd ed. by Warth, (8) 24 
The Chemistry of Phenolic Resins by Martin, 
(1) 18 
Determination of 
Stone, (1) 21 
Dictionnaire des 
sier, (8) 24 
Dictionary of Poisons by Mellan and Mellan, 
(5) 19 
Ene welopedia of Chemical Reactions, Vol. VI 
by Hampel, (8) 24 


Kinetics by Smith, 
Industries, 2nd ed. by 
Wares 
Organic Compounds by 


Hluiles Végétals by Men 
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Triphosphate, estimating pyrophosphate in, 124 
Tripolyphosphate, in detergents, analysis for, 
199 
Tristearin, chromatography of, 261 
Tung oil, glycerolysis of, 585 
monoglycerides from, 585 
solubility of, in 2-propanol, 
thermal polymerization of, 
thermal-diffusion fractionation of, 603 


Twitchell process, at low temperature, 500 


Unsaturated fatty acids, 
lipides, 563, 574 


effect of, on serum 


Urea, glyceride fractionation with, 587 
linolenic acid isolation with, 43 


Urd bean, lipoxidase activity of, 529 


Vegetable oils, heated, nutritive value 
refining of, 293 
soap removal from, 293 
thermal polymerization of, 466 
Vegetable oil colors, evaluation of, 485 
Vegetable pitch, 
spectrum of, 
Vegetable waxes, phase chanwes in, 388 


soil conditioning by, 149 
« 


Committee 


Fatty Acid Producers’ Award, 1957, (2) 20 
Governing Board, meeting, fall, 1957, (11) 18 


International Collaboration of Glycerine An- 
alysis, report, 591 


Journal Advertising, report, 
Literature Review, report Part I, 222; 
> 


26 


1956-57, (8) 20 


Part Il, 


Membership, report, 1956, (6) 26 


News 


An Encyclopedia of the Chemical Process In 
dustries by Stewart, (1) 20 
Encyclopedia of Chemical Technology, Vol. 
15 (Waxes to Zymosterol) by Kirk and 
Othmer, (5) 21 
Fats, Oils, Detergents 
Daubert, (1) 22 
Flotation, 2nd ed., by Gaudin, 
Friction and Lubrication by 
Tabor, (11) 30 
Fundamentals of Chromatography, Vol. 1X 
Technique of Organic Chemistry by 
Weissberger, (10) 33 
Geology and Ourselves by Edmunds, 22 
A Guide to the Literature of Chemistry, 2nd 
ed. by Crane, Patterson, and Marr, (9) 
o7 


Yearbook 1955 by 


(10) 29 
Bowden and 


Manual of Oils 
Martinenghi, 


27 

Industrial and Chemical 
Fats, and Derivatives by 
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